TWELFTH NIGHT CAKE 


1 C butter or margarine (or 1 stick 
of each), softened 

2 C sugar 

2 eggs 

1 T fresh grated orange peel 

1 T fresh grated lemon peel 

2% C flour 

2 t baking powder 

1 t baking soda 

% t salt 

1 C buttermilk 

% C chopped glace fruit 

1 C chopped walnuts or pecans 
% C fresh-squeezed orange juice 
2 Trum 

2 t fresh squeezed lemon juice 


In large bowl, cream together but- 
ter and one cup sugar. Add eggs, 
orange and lemon peel. Beat well. Sift 
together flour, baking powder, soda 
and salt. Add to creamed mixture 
alternately with buttermilk, beating 
until smooth. Stir in fruit mix and 
chopped nuts. Spoon batter into well 
greased 10-inch tube or Bundt pan. 
Bake at 350 degrees for 35 to 40 min- 
utes and test for doneness with tooth- 
pick. Bake until pick inserted in center 
comes out clean. 


In saucepan, combine remaining one 
cup sugar, orange juice, rum and lemon 
juice. Bring to boil. Slowly pour over 
hot cake in pan. Let cake stand 24 hours 
in pan before removing and serving. 
Makes 12 to 16 servings. CF 


